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HOUSEKEEPERS »  CH4T  Monday,  May  9,  1932 


(ITOT  EOE  HJBLICATIOH) 


Su-bject:  "Conmmity  Meals."  Information  fronihe  Bureau  of  Home  Econom- 
ics, U.  S.  D.  A, 


This  is  a  "busy  spring  for  community  dinners,  judging  from  my  let- 
ter "box.    Last  week  I  had  a  letter  asking  for  a  menu  for  a  "benefit  meal 
to  be  given  by  a  club  of  women  i  n  Minnesota,.    About  five  hundred  guests 
expected.    Then  came  two  letters  from  Hew  England  asking  about  church 
suppers.    Another  from  Hew  York  State  inquired  about  a  spring  grange 
dinner.    AH  these  letters  asked  for  a  menu  for  a  good  but  economical  meal 
and  something  a  little  different  from  the  ordinary  if  possible, 

Thinld.ng  them  over  takes  me  back  to  my  first  year  out  of  school 
when  I  was  teaching  in  a  sraall  town  where  benefit  dinners  were  the  chief 
foxm  of  raising  money.    Every  church  gave  ■  .  a  dinner  frequently  and  most 
of  the  clubs  and  organizations  of  vairious  sorts  had  several  during  the  win- 
ter.   Well,  before  that  season  was  over  I  had  eaten  more  comiimnity  meals 
than  I  ever  wanted  to  think  of  a^in.    You  sec,  people  in  that  town  had 
fallen  into  a  rut  about  menus.     Every  one  of  those  group  meals  was  just 
like  every  other.    Practically  the  same  menu  every  time  whether  the  meal 
was  given  by  the  Ladies  Aid  of  the  First  Church  or  the  Women's  Auxiliary 
or  the  Friday  circle.    That    menuj    Dear  me.    How  well  I  remember  it.  Al- 
ways the  same.    Either  baked  beans  and  cold  ham,  scalloped  potatoes  or  po- 
tato salad,  white  bread  and  butter,  and,  for  dessert,  several  kinds  of  pie 
and  several  kinds  of  cake — all  donated,  of  course,  and  coffee.    That  was 
the  meal  served  not  only  month  in  and  month  out  at  these  affairs  but  year 
in  and  year  out.      Most  of  us  attended  only  from  a  sense  of  duty.    And  no 
wonder.    Please  notice  how  unbalanced  the  menu  is.    Both  baked  bean&and^ 
ham,  for  exaraple.    Two  main  dishes  aren't  needed.    And  then  the  rest- 
bread,  potatoes,  cake  and  pie.    Such  an  overdose  of  starch  and  sugar,  ITo 
vegetables,  no  salad,  no  fruit  except  in  the  pie.  Dreary  and  unappetizing— 
that's  what  those  meals  were. 

But  community  meals  can  be  most  pleasant  and  profitable  occasions 
if  they  are  well  planned  and  managed. 

Of  course,  there's  this  matter  of  expense  to  be  considered.  Most 
community  meals  must  make  money  or  at  least  pay  for  themselves.    And  that 


iiicans  ix  Scotc"h  tr^-e"  oixt        tl^n  iieTmi.e-E.  h.H  cil.oixg  tlie  ll-)n.B.    Bat  you  can  serve 

a  tip-top  meal  yet  an  inejcpensive  one.    In  planning  what  to  serve  there  are 

several  things  to  consider.    Hie  season  of  the  year,  for  one  thing,  will 

determine  what  foods  are  available  at  the  least  cost, 

"Oh,"  rycfa  say,  "lAit  we  want  this  dinner  to  he  different,    fe  don*t 
want  to  serve  the  common  everyday  foods." 

You  can  make  it  different  hy  preparing  and  serving  the  everyday 
foods  in  delicious  and  unusaal  ways.     Such  dishes  will  please  your  guests 
quite  as  much  as  out-of- season  or  high-cost  foods. 

Then  you*  11  want  to  plan  on  the  numher  to  "be  served  and  the  price 
to  he  asked.    These  will  determine  your  choice  of  foods  on  the  menu.  So 
will  the  equipment  you  have  to  work  and  serve  with.      If  you  are  to  serve 
your  dinner  in  a  modern,  up-to-date  cafeteria  room  with  steam  table, 
serving  couriter,  vegetable  parer  and  large  refrigerators,  you  can  serve  al- 
most any  food  you  chose.    But  if  your  equipment  is  limited,  if  there  isnH 
very  much  room  in  the  kitchen,  either  for  cooling  or  keeping  tilings  hot,  or 
if  your  working  conditions  arenH  very  convenient,  be  sure  to  avoid  too 
elabroate  and  difficult  a  meal.    Under  sach  conditions,  the  more  food  that 
can  be  brought,  all  prepared,  from  home,  the  better. 

The  Recipe  lady  has  often  managed  large  quantity  meals,  so  I  went 
over  yesterday  and  to  get  suggestions  from  her  on  the  subject,    Tor  one  thing, 
she  suggested  that  it's  wise  to, choose  only  those  dishes  that  can  be  pre- 
pared _easiJ:2;       large  quantities,    It^s  all  right  to  add  frills  when  you^re 
preparing  for  a  small  afternoon  tea  or  a  little  home  dinner,  but  when  you're 
feeding  fifty  or  more  people,  the  simple,  easy  dishes  are  best.    Also  the 
Recipe  Lady  says  that  it's  a  good  idea  to  plan  food  that  can  be  prepared 
ahead  of  time  and  will  not  be  harmed  by  standing,    J'oods  to  avoid  are  those 
that  melt  quickly,  that  are  too  moist  and  likely  to  imke  the  plate  look  un- 
tidy, or  those  that  will  get  overcooked  when  kept  hot,  or  get  cold  during 
serving.    lor  example,  suppose  you  are  deciding  on  a  first  course.  There's 
soup  or  fruit  cocktail  to  choose  from,      Fruit  cocktail  is  the  wise  selection 
for  a  crowd.    Soup  is  only  at  its  best  when  it  is  piping  hot  and  in  serving 
a  large  number,  it's  difficult  to  ke^ep  it  hot,  and  difficult  for  inexperienced 
waitresses  to  carry. 

Everything  and  anything  that  can  be  done  the  day  before,  will  save 
time  and  help  the  affair  go  smoothly.    If  there's  plenty  of  refrigerator  space, 
a  gelatin  salad  is  a  good  item  because  it  can  be  fixed  a  day  ahead  and  you 
won't  have  to  bother  with  it  until  time  for  serving.    To  save  dishwashing 
make  the  individual  salad  molds  in  •    little  paper  cups. 

Other  successful  dishes  for  such  a  dinner  are  creamed  foods  in  a 
patty  shell  or  o n  toast,  or  scalloped  dishes.    These  are  not  only  good  but 
the  cream  sauce  makes  the  food  go  farther.    If  your  group  is  well  loiown  for 
a  special  kind  of  cake  or  hot  bread,  make  that  the  feature  dish  of  the  meal 
and  use  it  in  advertising  your  dinner. 

The  meal  will  be  successful  only  if  it  is  so  well  planned  ahead  of 
time  that  there  is  no  la&t-minute  confusion.    It's  up  to  the  chairman  to  see 
to  that.    If  she's  a  good  executive,  she'll  have  everytliing  down  in  black 
and  white,  from  the  menu  and  maxk&t  order  to  theplan  of  procedure.  She'll 
have  everyone's  duties  oufclined.    The  best  way  to  save  time  and  confusion  is 


to  have  a  definite  person  for  eadi  jol)  and  to  let  her  know  aliead  of  time 
just  exactly  what  she  is  responsible  for.    Tlie  chairman  with  her  plans  in 
hand  will  oversee  and  keep  things  running  smoothly, 

"Now  about  the  time  for  serving  your  dinner,"  said  the  Recipe 
lAdy,    "I  We  learned  that  it^s  ranch  easier  to  invite  the  gagsts  all  to 
come  at  a  certain  definite  hour  rather  than  from  say  six  to  eight.  This 
means  that  everyone  sits  down  at  once,  th^t  the  food  doesn't  have  to  stand, 
that  there's  no  confusion  for  the  waitresses  in  knowing  who's  been  served 
and  who  hasn't," 

I  asked  the  Recipe  Lady  how  to  plan  the  amounts  of  food  needed  for 
large  numbers. 

"Base  your  estimate  on  the  amounts  used  to  serve  your  family  a,t 
home,"  she  said,     "But  remember  that  food  prepared  in  large  quantity  goes 
much  farther,    j\nd  foods  served  in  sauce — cream  sauce  or  some  other —  also 
go  farther  than  plain  foods.      For  example,  if  you  are  serving  baked  po- 
tatoes, you  will  allow  a  potato  apiece  for  each  gaest.    But  with  creamed 
potatoes,  you'll  find  that  you  only  need  two  potatoes  to  serve  every  three 
people," 

So  raach  for  the  general  ^ggestions.    Now  for  the  menus.    I  have 
here  two  menus,  both  economical  ones,  smta.ble  for  large  quantity  meals* 
The  c^an titles  I'll  give  you  will  serve  50  people. 

Have  you  some  pages  in  your  notebook  where  you  can  jot  down  these 
menus  for  safekeeping?    Take  them  down  today  and  then  the  next  time  your 
church  or  club  is  giving  a  dinner,  you'll  be  all  ready mth  ideas. 

Ready  for  Menu  No.  I?    Meat  balls  in  tomato  sauce,    (For  fifty 
people  you'll  need  10  pounds  of  meat.    This  will  allow  for  two  small  balls 
or  one  large  one  on  each  plate.)      Next,  scalloped  potatoes.    (Ten  or  twelve 
pounds  of  potatoes  to  serve  50)    G-rei'en  beans  (Ten  or  twelve  poxuids,)  Pickles 
or  relish.    Hot  biscuits  or  rolls,  battered  in  the  kitchen  before  serving. 
Ice  cream  vdth  pineapple  sauce.    Homemade  cake.  Coffee, 

There's  Menu  No,  1,    I'll  go  over  it  again  just  to  be  sure  you  have 
every  item.    Meat  balls  in  tomato  sauce;  Green  beans;  Scalloped  potatoes; 
Pickles  or  relish;  Hot  biscuits  or  rolls;  Ice  cream  with  pineapple  sauce; 
Homemade  cake  and  coffee.    If  green  beans  are  too  expensive  in  your  market 
substitute  some  other  green  vegetable,  perhaps  peas. 

Now^re  you  ready  for  the  second  inexpensive  menu  with  quantities 
needed  for  fifty?    Menu  No,  II,    Savory  crea^ned  chicken,     (The  recipe  for 
this  is  in  the  green  cookbook  on  page  25,)    Multiply  the  recipe  in  the  book 
by  five.    You'll  need  five  chickens  weighing  from  4  to  5  pounds  each.  And 
increase  the  amomt  of  celery  to  2  cups  wh-ich  will  mean  10  cups  for  your 
large  qaantity  in  the  small  recipe.    The  creanicd  chicken  may  bo  served  on 
thin  crisp  pieces  of  toast  to  keep  it  from  spreading  on  the  plate.  Next, 
baked  stuffed  potatoes;  beans;  hot  rolls,  jellied  vegetable  salad  ma.de  with 
shredded,  cabbage,  grated  raw  carrot;  red  and  green  poppers,  and  a  lemon 
gelatin  base,    lor  dessert,  apricot  and  prune  pie  dusted  with  pov/dered  sxigar 
and  coffee. 


If  you  are  planning  a  coo.iunity  supper,  I^H  "be  glai  to  send  you 
a  copy  of  tMs  cliat.    Just  write  for  the  talk  on  comunity  neals.    ind  if 
you  have  any  questions  or  want  nore  infomation  on  the  subject,  write  ne 
and  1^11  refer  your  letter  to  the  specialists  at  the  Bureau  of  Hone  Econonv* 
ics» 


TOMOIffiOW:     "Underwear  to  Suit  The  Season," 


